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(57)Abstract: 

PROBLEM TO BE SOLVED: To improve functions of 
cooking, disinfection, and deodorization by adding 
ethylalcohol to oil, because the oil content works as a 



solvent for ethylalcohol to reduce the viscosity and 
enhance the permeability. 

SOLUTION: When edible fat to be used for a porous 
container body is used in the state that ethylalcohol is 
added to the fat. the fat is usually solidified at below 
15° 0 during refrigeration, and vaporization of 
ethylalcohol gets dull, and when it is IS"* C or lower, 
propagation of bacteria is restrained. When the 
preservation temperature is 1 5° 0 or higher, the fat is 
softened and vaporization of ethylalcohol is accelerated 
and the restraint effect against the propagation of 




bacteria is enhanced as the temperature goes up to 

increase the disinfectant effect. When ethylalcohol is 

added in edible oil or fat and food is housed in a 

container impregnated or applied therewith and then the 

food is heated by a microwave oven, vaporization of 

ethylalcohol is accelerated and a deodorizing effect is generated. 
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